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LATITUDE 45 


DOWNTOWN MINNEAPOLIS 


LEASING 

STUDIO, 1 AND 2 

BEDROOM APARTMENTS 

L45LIVING.COM 

855-467-5254 


RESERVED 
UNDERGROUND 
, PARKING I 


DIRECT 

SKYWAY 

ACCESS 


PROUD HOME OF 


RYAN BURNETTS 

NEWEST RESTAURANT 


ROOFTOP 
DOG OASIS 
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EXPLORE A CAREER PATH 
IN NATURAL HEALTH 

Join us for Discovery Day - March 12,2016! 
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Northwestern Health 
Sciences University 


nEi 


I ( 


Discovery Day Scholarship / Fee Waiver 

Attend Discovery Day, submit your application for admission 
by Tuesday, April 12, 2016 and receive a scholarship or fee waiver: 

• Acupuncture and Oriental Medicine - $1,000 scholarship 
• Chiropractic - $1,000 scholarship 
• Massage Therapy - $500 scholarship 
• Nutrition - $500 scholarship 

Undergraduate / Post-Bac Pre-Health - $50 application fee waiver 

REGISTER TODAY AT: NWHEALTH.EDU/DISCOVER 















EMBRACE 

PECULIARITY 



JOHN FLUEVOG Vs MINNEAPOLIS 

2900 HENNEPIN AVE S (UPTOWN THEATRE) 612-8211970 FLUEVOG.COM 




LOWRY H LIQUORS 

FAMILY OWNED & OPERATED FOR OVER 30 YEARS. WE DELIVER! 


MARCH PROMOTIONS 
SPRING WINE SALE 
MARCH 7-23 


15% OFF 3-5 Bottles* 
20% OFF 6-11 Bottles* 
25% OFF 12-1- Bottles* 


SENIORS.EVER^aXAY 


10% OFF non-sale wine, 
beer and liquor* 


WHISKEY MADNESS 
_ MARCH.SaiS _ 


10% OFF 2 Bottles* 
15% OFF 3+ Bottles* 




1 Point = $1 Spent 

250 Points = $10 Gift Card 
500 Points = $25 Gift Card 
1000 Points = $60 Gift Card 


*Not valid on green tag/sale priced items, coupon items or with other promotions. 


Check Out Our Other Location! 



lakeside 

WINE 

+SPIRITS 


1916 West Wayzata Blvd, Long Lake 
952.404.2500 

LAKESIDEWINEANDSPIRITS.COM 
Mon-Thu : 8am-8pm • Fri-Sat: 8am-10Pm 


NATURA 
ORGANIC WINE 

LUNEHA 

PROSECCO 

CAVIT 

WINES 

BLACK BOX 
WINES 

GEORGES 

DEBOEUF 

CLEAN 

SUTE 

SAVE $4 

SAVE $5 

SAVE $5 

SAVE $5 

SAVE $8 

SAVE $5 

BET 

VODKA 

BAILEYS 
IRISH CREAM 

JAMESON 

IRISH 

WHISKEY 

2 GINGERS 
IRISH 
WHISKEY 

WINDSOR 

CANADIAN 

WHISKY 

JIM BEAM 
BOURBON 

SAVES? 

SAVE $5 

SAVE $5 

SAVE $5 

SAVE $6 

SAVE $6 

CENTRAL 

WATERS 

EXCELSIOR 
DOCK BOX 

GUINNESS 

DRAUGHT 

SMITHWICKS 

IRISH 

RED ALE 

HARP 

UGER 

KILLIANS 
IRISH RED 

SAVE $2.50 

SAVE $6.50 

SAVE $6.50 

SAVE $6.50 

SAVE $6 

SAVE $3 


LHLWINE.COM f^B 



































ATLAS GRILL 

Downtown Minneapolis 
atlasgrill.com 


GOOD TO GO DELI 

Downtown Minneapolis 
urgoodtogo.com 






HEMISPHERE 


MISSION AMERICAN 

Downtown Minneapolis 
missionamerican.com 


THE TAVERN GRILL 

Blaine | Edina | Woodbury 
thetaverngrill.com 


RESTAURANT PARTNERS 


HRPRESTAURANTS.COM 
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816 Mainsfreef, Hopkins, MN 55343 // 612.240.9053 (2ND FLOOR ABOVE MAINSTREET BAR S GRILL) 

COSTARICABALLROOM.COM 































CHEERS. 

BEERS. 


Due to your amazing support, Ratebeer.com named Fair State Co-op the Top New 
Brewery in Minnesota for 2015 and one of the Top 10 New Breweries in the World. 
When we heard the news we were speechless...but now we’re anxious to say “thanks.” 



FAIRSTATE.COOP 













EVEREST 

On Grand 

IS CELEBRATING 15 YEARS 


Thank you 
for your 
continued 
support! 



1278 Grand Ave • St. Paul • 651.696.1666 • www.everestongrand.com 

Open 7 days a week for Lunch & Dinners Take Out 


Jmum 

Jjkuieti 


Famous Dave^s Uptown n a i u n || M 

3001 Hennepin Avenue, Mpis, MN ^ ^ n U U N 
PH 612.822.9900 SQUARE 

www.FamousDavesBluesClub.com uptown • mpls 


FRI, MAR. 4 

SAT, MAR. 5 

FRI, MAR. 11 

9 pm / $7 Cover 

9 pm / $8 Cover 

9 pm / $7 Cover 





SAT, MAR. 19 
DAVE RELF BENEFIT 

FRI, MAR. 25 
THE TRASHMEN 

FRI, MAR. 26 
TORONZO CANNON 




THURSDAY 

FRIDAY 

SATURDAY 

SALSA NIGHT 

COUNTRY NIGHT 

LIVE MUSIC 

LIVE MUSIC 

9 pm • Midnight 

7 pm-10 pm 

9 pm • Midnight 

9 pm • Midnight 


COUHTEy 

*DAHCS* 

A 


$7 Cover 

(Includes a Free Beverage) 

PARTY 

No Cover 

f 

1 


HAPPY HOURS ♦ 3-6PMM0NDAY-FRIDAY ♦ 8 PM-CLOSE MONDAY-THURSDAY ♦ 3-7 PM SUNDAY 


CONTENTS 

10 5 Hidden Gem Bakeries In and Around the Twin Cities 

By Stacy Brooks 

14 Minneapolis-St. Paul Airport Adds Craft Beer Emporium, 

Makes Flying Suck Less By Loren Green 

14 Henry & Son Is Your New Favorite Wine Shop 
By Mary Jo Rasmussen 

19 Best Twin Cities Takeout Spots You Haven’t Tried Yet By Mecca Bos 

23 Non-Alcoholic Cocktails in the Twin Cities: Where to Get the Best 
Without the Booze By Mary Jo Rasmussen 

27 5 of the Finest Local Sour Beers to Try By Jerard Fagerberg 

31 Check Out Some of the World’s Best Chefs at Spoon and Stable 
By Mecca Bos 

34 Urban Forage Makes Wine from Stuff Destined to Be Tossed Away 
By Mecca Bos 

36 Shouldn’t Your Mixer Be as Good as Your Booze? 

Well, Duh, Says Blue Henn By Mary Jo Rasmussen 


On the Cover 

BRINGING BACK EDO-MAE 
STYLE SUSHI TO MINNESOTA 
WITH MODERN FLAIR 

PHOTO BY JAYME HALBRITTER 



5 HIDDEN GEM BAKERIES IN 
AND ARODND THE TWIN CITIES 

Patisserie 46, Rustica, Patrick’s Bakery 

6 Cafe, the Salty Tart — the Twin Cities 
is blessed with a wealth of exceptional 
French-style bakeries. But there’s a down¬ 
side: Thanks to the easy access to stellar 
baguettes and exquisite croissants, other 
local breads and pastries don’t get the 
attention they deserve. From beef curry 
puffs to cherry streusels, here are the 
praise-worthy carbohydrates at the Twin 
Cities’ hidden gem bakeries. 

KRAMARCZUK’S 

Kramarczuk’s isn’t exactly under the 
radar — their kielbasa has its own festi¬ 
val. But all of the attention to the gleam¬ 
ing cases of meat at the front of the store 
distracts from the Eastern European 
bakery items in the corner. These are pas¬ 
tries of substance: A cheese kolachi, filled 
with tart cream cheese and drizzled with 
icing, will tide you through till lunch. 
Hearty loaves of bread — sold as full- 
sized or half loaves — are the honest sort 


of food your grandma would approve of. 
The Polish rye has a robust sourdough 
tang, while the dense pumpernickel is 
filling enough to eat as a meal. 

215 E. Hennepin Ave., Minneapolis | 612-379-3018 
www.kramarczuks.com 

MARISSA^S MARKET 

If you’re down to your last few bucks 
and in desperate need of a sugar high, 
swing by Marissa’s Market. The self- 
service bakery is a veritable buffet of 
Mexican sweets — just grab a tray and 
load up. Some of the pastries are in cases 
with price lists, but most are sold fresh 
from the oven on bakery racks. Don’t let 
the lack of pricing information dissuade 
you, since nothing seems to be more than 
$1.50. The churros are the best bargain: 
nearly a foot long, with delicately crunchy 
exteriors and meltingly tender innards. 
Other top picks are the empanada de 
crema, a sugar-dusted pastry filled with 
thick vanilla custard, and the remolinos, 
crispy pinwheels with jam centers. 

2750 Nicollet Ave., Minneapolis | 612-871-3628 
www.marissasinc.com 
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sushi spotlight 



862 Lake Street East 
Wayzata, MN 55391 
952.473.1364 
www.sushifix.net 

Q Facebook: facebook.com/SushiFixbyBilly 
Q Twitter: @sushifix 


*BEST SUSHI 2013 -CITYPAGES 

*BEST SUBURBAN EATS 2015 -CITYPAGES 

what began as a truck for Sushi Fix has blossomed into a destination sushi spot in Wayzata. Part of 
the allure is its enthusiastic owner, Billy. He greets every guest like a long-lost friend with an infectious 
warmth and uncontainable sushi enthusiasm. Edo-style sushi is full of the silky fish textures and subtle 
fiavors fans of the cuisine expect. Using only the best, most carefully sourced ingredients. Sushi Fix’s 
creations arrive like jewels on the plate. However, eating sushi—usually so quiet and serious—is undeni¬ 
ably fun (and delicious) here. As Billy says, “Kampai!” 

About Billy: Who knew that there was a world famous (yes, world famous!) Sushi Chef located in Min¬ 
neapolis’ back yard...Billy was selected to represent the US of A in the Global Sushi Challenge earlier this 
year. The competition was held in Japan. 

Today, Billy can be found in Wayzata, sipping Japanese whiskey and creating decadent dishes for his 
loyal clientele. Billy is not just a Sushi chef—he is an entertainer, an artist, and a comedian. His smile is 
contagious and his food will put you in a sweet sushi coma. 



Entertainer, Artist, Comedian, Sushi Chef Biiiy 



Food photograph by Jayme Haibritter 


RECOMMENDED ROLL 


FEELING FRISKY? TRY THIS: 

Jackie Chan 


Grilled Squid 

Shrimp tempura, snow crab, shiso, avocado, triple p sauce inside topped 


Japanese tsunumi squid tossed in ginger soy. 

with tuna and salmon, jalepeno, spicy scallop. It’s kick ass! 





FEELING WEALTHY? TRY THIS: 

RECOMMENDED DRINK 


Nikka, or Japanese Whiskey 

Coedo Japanese Beer 












































EAST 


HEETS 


Some like it HOP! 

Enjoy tasty Asian specialties and 
American craft beer where East meets NE 




201 E. Hennepin Ave | Minneapolis | 612.746.0304 | www.gingerhop.com 


BRITISH PIE WEEK 


MARCH 7-13 


5 SAVORY 
HAND PIES 



DUR DUR BAKERY & GROCERY 

Despite listing ‘"bakery” in the name, 
most of Dur Dur Bakery & Grocery’s 
floor space is devoted to halal meat and 
packaged goods. But the bakery shelves 
up front make this Somali corner store 
worth a stop. There are hefty bags of in- 
jera, plump loaves of fresh roti, and best 
of all, little zip-top plastic bags of cook¬ 
ies. Try the qunbe, a very sweet, crumbly 
coconut bar reminiscent of a macaroon. 
Not much of a sugar flend? Opt for the 
korsanyo, heart-shaped twists of mildly 
sweetened bread laced with a bit of va¬ 
nilla pudding. 

1552 E. Lake St., Minneapolis | 612-721-9449 

AKMS BREAD HAUS 

Since it’s a German bakery, the best¬ 
selling items at Aki’s Bread Haus are ob¬ 
vious: the pretzels. Sold as sticks, rolls, or 
traditional twists, these chewy delights 
are in a separate category above the soul¬ 
less food court versions. But where this 
bakery really shines are the streusels, 
more understated and wholesome-tast¬ 
ing than their American counterparts. 
Especially noteworthy is the streusel 
topped with tart Michigan cherries, 
although the apple is a close runner up. 
Don’t forget to grab a couple broetchen 
for dinner — these crusty hard rolls are 
eminently worthy of a bit of extra chew¬ 
ing effort. 

2506 Central Ave., Minneapolis | 612-578-7897 
www.akisbreadhaus.conn 

KEEFER COURT BAKERY & CAFE 

If your main beef with bakeries is that 
there isn’t enough meat on the menu, 
Keefer Court Bakery & Cafe is your kind 
of place. There’s an assortment of baked 
and steamed Chinese buns on offer, fllled 
with BBQ pork, ham, or sausage. The 
beef curry puff is a turnover for carni¬ 
vores, fllled with tender shreds of spiced 
brisket. Vegetarians, don’t despair — you 
can have your pick of a selection of sweet 
buns. Try a puffy bun oozing with vanilla 
custard or a crisp fried sesame ball fllled 
with sweetened red bean paste. 

326 Cedar Ave. S., Minneapolis | 612-340-0937 
www.keefercourt.conn 

THE SWEDISH CROWN BAKERY 

The Swedish Crown Bakery prides 
itself on carefully crafting pastries with 
organic and non-artiflcial ingredients; a 
few of the products are also gluten-free. 
But whatever your stance on GMOs, these 
Scandinavian baked goods are worth the 
drive to Anoka. The signature items are 
the sweet breads — try an almond twisty 
rolled with almond paste and house- 
made custard, or the “in Sweden” pastry, 
a swirl of cardamom bread with a season¬ 
al Ailing (right now it’s “Winter in Swe¬ 
den” with molasses and pumpkin spices). 



^ /xmhI 


Pilgrimage 


Named one of the Twin Cities 

BEST NEW 
RESTAURANTS 
IN 2015 

byThrillist Magazine! 


2403 East 38th Street 
Minneapolis, Minnesota 

www.pilgrimagecafe.com 



FULL LUNCH MENU MON - FRI; 11;30am-2pm 
HAPPY HOUR 3pm-7pm DAILY 

NIGHTLY SPECIALS: 

MONDAY: Build Your Own Burger $51 Binko 6pm 

TUESDAY: FREE Tocos (limit 4) w/ Drink purchase 
Margarita & Beer Specials 

WEDNESDAY: (1st & 3rd Wed) 

Steak Fry w/ Trimmings $10.95 5pm - 8pm 
$2.50 Pints of your choice 5pm - 7pm 

THURSDAY: Appetizer Night 5pm - 9pm | Binko 7pm 
FRIDAY & SATURDAY: Full Dinner Menu 5pm-8pm 

THE AREAS BEST KARAOKE/OPEN MIC: 

Thursday & Saturday, 9:30pm - Close 

FISH FRY: 

Friday & Saturday Night year-round 

FEATURING A SEMI PRIVATE PARTY 
SPACE THAT SEATS UP TO 50 PEOPLE! 

HOURS: MON-WED: 11am-11pm 
THU-SAT: 11am-2am | SUN:11am-7pm 

5605 W. 36th St St. Louis Park, MN (Right off Highway 100!) 
952-929-9016 • www.stlouisparklegion.com 

Like us on Facebook to see our Daily Specials 
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LOCilL INGHEDIENTS. CMFT BREW. SEISOIUL EHS. 

CANALPARKBREWEI)V.COM 




The fena family 


" * 5 Voted a Top 100 Chinese ‘' 

"Restoumnt in the M.S. 
"Top 5" Chinese l^estaui-ants! 

ArmricQ/h Ghms& Fmd, ’| -MSV Magaz\n& 

Gorm Out * Bmfud Fa^ti&s ^ - j 




\eS\ 


!B r 


TThank you foi* youi* support! 

-David and -Helen Fong & family 


VOTE 

FOR US 



www.davidf0n9s.com 


9329 Lyndale Ave S 

4770 Pleasant St SE 

4321 County Road 42 

Bloomington •952.888.9294 

Prior Lake •952.447.3664 

Savage • 952.894.0800 




Father, chef, hockey player, writer and oh so much more, Greg 
Awada wears many hats but he only wears one pair of glasses. 
And just like his pizza, the best in town. 


Get fit for your perfect frames 
UPTOWN Hennepin Avenue 
NEW BRIGHTON Silver Lake Road 
ST. PAUL Grand Avenue 
BURNSVILLE Burnsville Center 

888.797.EYES 




oppe 

Com 


Greg is wearing 
Philippe by 
Freudenhaus 
Eyewear, USA. 
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Experience Sophisticated Fun with our Seasonally Inspired Scratch Kitchen^ 
Upscale Bowling Lanes, Bocce Courts and Cozy Outdoor Patio! 


PIN STRIPES 

BISTRO® BOWLING ^ BOCCE 


Edina, MN 
3849 Gallagher Drive 
952-835-6440 

PINSTRIPES.COM 


COON RAPIDS COMMUNITY PLAYERS PRESENTS 



A new musicaI\o'''^\ipped off from the motion picture 

MONTY PYmONS^Holv Grail 


Book & Lyrics by Eric Idle 
Music by John Du Prez & Eric Idle 


May 6-22, 2016 Seniors & Students $12 

rridays at 7:30pm _ ^ • j ^ 

j ^ 1 ^ Coon Rapids Civic Center 

Saturdays at 2pm and 1:30pm 11155 Robinson Drive NW 

Sundays at 3pm Coon Rapids, MN 55433 

Tickets at coonrapidscommunityplayers.com 


"Monty Python's Spamalot" is presented through special arrangement with and 
all authorized performance materials are supplied by: 

Theatrical Rights Worldwide I 570 Seventh Avenue, Suite 2100, New York, NY 10018 
(866) 378-9758 I www.theatricalrights.com 


In the mood for something savory? The 
pungent garlic sourdough will render you 
unkissable, but it’s so delectably chewy 
that you won’t care. 

530 W. Main St., Anoka | 763-427-0506 
www.swedishcrownbakery.conn 

-STACY BROOKS 

MINNEAPOLIS-SI.PAULAIRPORI 
ADDS CRAFT BEER EMPORIUM. 
MAKES FLYING SUCK LESS 

Need more signs that there is good¬ 
ness in this world? The Minneapolis-St. 
Paul International Airport is converting a 
former Chili’s restaurant into Stone Arch 
Craft Lab, a craft beer bar and restaurant 
with more beers on tap than the TSA has 
confiscated shampoo bottles. 

The new concept is formally named 
“Stone Arch. food.CRAFT.beer” and will 
open in early to mid-summer with 25 
taps, a 44-seat bar, and a 112-seat dining 
room. Minnesota Craft Brewer’s Guild 
is responsible for selecting the beers 
and chef Bill Fairbanks of Barrio is de¬ 
veloping the menu. Diners can expect 
made-from-scratch cooking with local 
and sustainable ingredients, and a to-go 
shop for sandwiches and takeout options. 
Drinkers can expect a delicious, local way 
to make the gate agent’s caw disappear 
into a huzzy, golden haze. 

The lineup will regularly feature 20 
beers. Another five beers will be offered 
in the “Craft Lab” where brew masters 
and beer experts will educate interested 
travelers, in coordination with the Guild. 

Aero Service Group, which will oper¬ 
ate the Stone Arch bar and restaurant, 
also operates airport beer station DuClaw 
Brewing Company in the Baltimore/ 
Washington Airport. 

The new bar/restaurant is part of 
MSP’s larger remodel, which will include 
a music venue restaurant from the own¬ 
ers of craft beer pub Republic, as well as 
a Smack Shack outpost and a doughnut 
shop by Angel Food Bakery 
-LOREN GREEN 

HENRY & SON IS YOUR NEW 
FAVORITE WINE SHOP 

You know those wines you fall in love 
with at your favorite restaurant, but can 
never find in a liquor store to enjoy at 
home? Your chances of tracking those 
wines down got a whole lot better when 
Henry & Son opened in the Harrison 
neighborhood of Minneapolis. 

“I never thought I’d own a liquor store,” 
says Gretchen Skedsvold. But because life 
works in strange and mysterious ways, 
she and her husband, Mark Henry, are 




HEIRLOOM 




MODERN FARMHOUSE CUISINE 
IN A NEIGHBORHOOD SETTING. 



2186 Marshall Avenue 
Saint Paul MN 55104 
www.heirloomstpaulcom 
[651] 493-7267 


roQA^ 

/quest 

2920 BRY/INT AVE S, SUITE 110 
MINNE/1POLIS, MN 

/ISIT US FOR YOGA 
LIKE YOUVE 
NE/ER EXPERIENCED 
IT BEFORE! 

FIND US ONLINE: 

YOG4SlUEST.ORG 

W IS 

@YOG4QUESTMN ^ /YOG4QUEST 
YOG4QUEST.TUMBLR.COM 
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BAR PIZZA 
.IN TOWN, 


www.leeMquorU»uige.c6m 


TUESDAY - FRIDAY^ 








ACOLDTALL BOY 
ATANHONESTPRICE 

Beneath the shiny surface of Minneapolis’s restaurant nightlife you’ll find The Last Honky Tonk of The North. 

An iconic old bar that has seen decades of change in its neighborhood while still remaining true to its roots since 1959 


SLICE & A TALL BOY $5 

PIZZA S 6-PACK DOMESTICS 
OR RAIL DRINKS $25* 

( DURING HAPPY HOUR) k 


FOLLOW 
US ON 

ff] 





















Premium grass-fed beef 
and sustainably sourced sushi. 
Food that tastes as good as 
it makes you feel. And a casual, 
yet upscale dining experience. 


It’s rare. But you can find it here. 

615 2nd Ave S., Minneapolis 

612.752.9595 

rarempls.com 

M-F-7a-2p|3p-10p 
Sa, Su - 7a-1p | 4p-10p 







mhe ^trip Ollub 

^eat Sc Jfish 

Visit us online at www.domeats.com 

378 Maria Ave. St. Paul, MN 55106 Call: 651^793^6247 or 1^877'DO^MEATS 




ZENON DANCE SCHOOL 

Spring Session fv 

MARCH 21 - MAY 29 \ 


Drop-In Classes mjM 

for all ages, levels, 

and abilities! WlM 


FREE OPEN HOUSE J 

MARCH 19, 10:00-4:00^ 


www.zenondance.org | info@zenondances^fg | 612.338.1101 
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DAILY HAPPY HOUR UNTIL 7PM 
LIVE MUSIC NIGHTLY 
40 PLUS WINES BY THE GLASS 
8 LOCAL TAP BEERS 
DAILY FLIGHT SPECIALS 





‘1& FRIES 

MINNEAPOLIS 


OP® 


Fresh Burgers | Burritos 
Sandwiches | Salads | Wings 
Appetizers 

16 Craft Beers on Tap 
Full Bar | llHDTVs 


3900 E. LAKE ST, MINNEAPOLIS 
612-353-6730 
PEPPERSANDFRIES.COM 


now the proud proprietors of...a liquor 
store that focuses on craft wine, beer, and 
spirits. 

The couple moved to Minneapolis 
from New York in 2012 to be closer to 
family and to find a house, settle in, and 
raise their son, Oscar. They eventually 
found the perfect Victorian fixer-upper 
in the Bryn Mawr neighborhood. And 
although both Skedsvold and Henry were 
able to keep their corporate jobs and tele¬ 
commute, they share an entrepreneurial 
spirit and wanted to start a business of 
their own. 

“When we moved here, we couldn’t 
find a lot of the wines we loved,” says 
Skedsvold. They took to having wine 
delivered, but after a few mishaps, like 
returning home to find an entire ship¬ 
ment frozen on the doorstep, it occurred 
to them that perhaps they weren’t alone 
in wanting to seek out indie producers us¬ 
ing sustainable practices, and the idea of a 
wine shop began to take shape. 

The couples’ original intent was to 
open a shop in their Bryn Mawr neighbor¬ 
hood, but after finding what they thought 
would be the perfect location, they dis¬ 
covered that zoning restrictions wouldn’t 
allow a liquor store. Despite that setback, 
“the momentum was going,” says Skeds¬ 
vold, and they were still committed to 
finding something close to home. A self- 
described “digger,” who loves research¬ 
ing things, she started studying zoning 
maps, and took to driving around town, 
scouting out prospects. One day, she hap¬ 
pened by the First and First Building, saw 
an empty space, got the landlord’s num¬ 
ber from another business in the building, 
and everything fell into place; Henry & 
Son opened last October. 

The shop has an industrial loft feel to 
it, with white walls, tall ceilings, exposed 
ductwork, and a wall of windows facing 
Glenwood Avenue. There’s a communal 
table in the middle of the room, and bot¬ 
tles displayed on cubbyhole-like shelves 
around the perimeter like little art in¬ 
stallations. This place is the antithesis 
of the new liquor warehouses that have 
opened recently around town. It also had 
a distinctly different vibe from the local 
big boys like Surdyk’s, France 44, and 
Haskell’s. 

But this is not a place for wine snobs 
only, although those folks will be delight¬ 
ed to find some off-the-beaten-track sur¬ 
prises. Henry and Skedsvold are equally 
excited to share their love of wine and 
their knowledge with people just starting 
to explore better wines, or looking to ex¬ 
pand their palates with something a little 
more sophisticated or unusual. 

The shop hosts tastings on most Thurs¬ 
days and Fridays, a great opportunity to 
sample and learn. And don’t think you 
have to drop a lot of money to get a good. 



Date Night Dilemma? 

Discover the Twin Cities most unique 
creative social experience 


Join us for Unparalleled, entertaining art instruction 




Text BESTDATE to 33444 

BRUSH www.brushstudio.net 


PAINT ♦ DRINK ♦ EAT ♦ ENJOY 


952 . 236.1700 
The Shops at West End 
St. Louis Park 


TWINS CITIES LIVE, MIKE MORRIS, 

BEST KEPT SECRET FOR WATCHING FOOTBALL 

CHECK OUT OUR NEW MENU! 

Appetizers, Salads, Pizzas, Burgers, Sandwiches and Entrees 

TWO HAPPY HOURS ALL WEEK LONG! 

4PM-epu iM & opus) ami spun -iipm cm a ipusj 

• Dual USB Ports and Outlets All Around the Bar 

• Sports Ticker Tape with up to the Minute Scores/News/Odds 
• All Major Sports Packages • Free Parking in back 



PUB & GRILL 

ON WASHINGTON AVENUE 


JOIN US ON FACEBOOK FOR 
EVENTS 8^ SPECIALS! 

FACEBOOK.COM/LETSGOTHEOFFICE 

307 WASHINGTON AVENUE N 
MPLS I NORTH LOOP NEIGHBORHOOD 
612.339.5081 

THEOFFICEPUBANDGRILL.COM 
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EDINA (J) LIQUOR 



Check Out Our * nigh-End scotch 


Well-Edited 
Selection of: 


• Single-Batch Bourbons 

• Craft Beers 

• Minnesota-Made Products 


Grandview | Southdale | 50th & France 
EdinaLiquor.com 



Now Serving Beer & Wine! 

A LOT OF ITEMS ARE GLUTEN FREE OR CAN BE MADE GLUTEN FREE UPON REQUEST. 

3948 West 50th St. Edina, MN 55424 (At50th & France) \ 952-288-2888 | COCONUTTHAIMN.COM 

HOURS: MON - SAT: 11AM - 9PM | SUN: 4PM - 8PM 
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OPENS MARCH 4! 



TV r T nj' ET 




A Tale as 
Old as Time 



, , DINNER THEATRES 

hanhassen 


entertaining 


952.934.1525 ChanhassenDT.com 


March 10*-11 

100j 

Of^ 

Featuring 
Andrew Walesch^ 
Big Band 

*Aclcled performance 



^ . couNr*,, 


CONCERT , 

SERIES ’ 





■■ - 


(■^1 


March 12 

We 
So 

>1 Night 
of Ray Charies 

March 18-19 


i 

tahoneyiPlays U2 

As seen on NBC’s “The Voice” 



Hilarious! 

Comedy variety 
show every Friday 
and Saturday night 


interesting bottle of wine — just head 
over to the 12 wines under $12 section 
and stock up. If you ask for recommenda¬ 
tions, Skedsvold is happy to oblige. Just 
don’t ask her to choose a favorite wine. “I 
like wines that make you think,” she says, 
“wines that trigger a memory you can’t 
quite figure out.” 

Henry & Son | 811 Glenwood Ave. | 612-200-9517 
Monday-Saturday, 11 a.m.-S p.m. 

-MARY JO RASMUSSEN 

BEST TWIN CITIES TAKEOUT 
SPOTS YOU HAVEN’T TRIED YET 

If by now you haven’t got your favor¬ 
ite takeout place on speed dial, or if Bi- 
tesquad is still an enigma — or if you’ve 
got hoary hordes, uncouth and indecisive 
and hangry, descending upon your domi¬ 
cile, we got you. 

Here are our five favorite takeout spots 
you haven’t yet considered: 

FOOTLONG BURRITOS AND 
HUBCAP-SIZED TORTAS FROM 
EL TACO RIENDO 

Did you know El Taco Riendo offers a 
footlong burrito? It is in fact larger than a 
football. They also sell a torta roughly the 
size and shape of a birthday cake. For $14: 
crusty bread envelops slow-roasted pork 
leg, refried beans, queso fresco, chipotle 
mayo, and veggies. It may well be the very 
cleverest way to feed a crowd. El Taco 
Riendo, in their infinite tastiness and 
wisdom, also offers the following by the 
pound (by the pound!): rice, beans, salsa, 
pico, and delicious Mexican braised beef, 
chicken, and pork. Takeout. 

2412 Central Ave. N.E., Minneapolis | 612-781-3000 
eltaco-riendo-com 

FRIED CHICKEN DINNERS FROM 
THE COOP 

What RFC wishes it could be. St. Paul’s 
best kept secret, where buckets of “Win¬ 
ner Winner Chicken Dinners” go for just 
a few dollars a head, in endless combina¬ 
tions of bird plus accompaniments includ¬ 
ing fries, wedges, mashed potatoes and 
gravy, slaw, and dinner rolls. Potatoes are 
the satisfyingly smooth puree of child¬ 
hood memories. Their attendant gravy’s 
the hot molten lava that will obliterate the 
roof of your mouth if caution isn’t taken. 
Slaw is real and obviously cut fresh daily, 
and buns are pleasingly squishy vehicles 
for sopping. Not just this, but also Coney 
Island dogs, fried fish dinners, ribs, and 
even burgers. The poultry is broasted, 
so it’s many of the things you like about 
fried, only it travels well in takeout boxes 
big enough for a layer cake. They’ve been 
doing this since 1963, and they specialize 
in big spreads for big crowds. Takeout. 

157 3rd Ave. S., South St. Paul | 651-455-7566 
thecooprestaurant.net 


C McQee's (DeCi 

The best kept secret in the 
Warehouse District! 


CAN'T FIND US? 

WE'LL FIND 
YOU! 

IVf DHJVER! 


Catering Available 

We use only the Highest 
Quality Ingredients 

Open Monday-Friday 
7am-4pm 


901 North 3rd Street #123 
Minnea polis, MN 55401 
^■Tl 2^88.0606 


cmcgreesdeh.com 



SAWATDEE 


Thai C u is Lne 



Award Winning 
Thai Cuisine Since 1983 


Delivery • Catering • Private Party Room 
Sawatdee Minneapolis 

607 Washington Ave S • 612.338.6451 

Live Music • Daily Happy Hour 
Sawatdee & 

ZusHiYA OF Maple Grove 

7885 Main St • 763.494.5708 

Sawatdee of Eden Prairie 

13300 Technology Dr • 952.641.5777 

www.sawatdee.com 
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HAPPY HOUR Everyday 5pm - 6:30pm 
NOW SERVING LUNCH Tue - Sat 11am - 1:30pm 
Offering Sushi Lunch Boxes Special and Sushi Party Trays for Special Events! 
Visit www.bagusushLcom for more details. 


4741 Chicago AveS Minneapolis 612.823.5254 



Mention this [ " 

ad and receive $1 off [ 
your first pint. [ 

Offer good through 10/26/16 I 


2001 32nd Ave NW 
Rochester, MN 55901 
(507) 226-8280 

www.LTSbrewing.com 



Pizza & Pasta 


DATE NIGHT 

Every Thursday 
Share Appetizer 
2 Entrees or Any Pizza 
Dessert 
Bottle of Wine 
$35.00 


612.825.6827 

3555 Chicago Avenue South, 
Minneapolis 



Are you suffering from 


moderate 



kidney disease? 


We are currently recruiting men and women with moderate 
kidney disease to participate in a medical research study. 

This study is for research purposes oniy, and not intended to treat, cure or prevent your kidney disease. 


To participate, vou must: Study participants must be available for 

• Be an adult between the ages a 15 night/16 day stay at our clinic, with 

of 40-85 one follow-up outpatient visit. 

• Have moderate kidney disease The persons depicted are models used for illustrative purposes. 

Health insurance is not required to participate, and all study-related care is provided at no charge. 

Qualified participants may receive compensation up to $4,150 for their time. 




For more information, 
call 
today 
at 


1-855-327-7883 


Clinic located in 
Minneapolis 


Daytta 

Clinical Research. 

iSupportResearch.com 

^ /DaVitaClinicalResearch /DaVitaResearch 
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^^STS/o^ 

^ FOOD CO-OP ^ 



^ev^^tage %aA> 

Now Open! 


Fresh juices. Smoothies, Coffee Drinks and Teas! 



2551 Central Ave NE, Minneapolis, MN 55418 


BANH Ml, PHO, AND LITTLE FRIED 
ASIAN THINGS FROM THE LOTUS 

You already know that the Lotus is one 
of the longest-standing local Vietnam¬ 
ese restaurants at more than 25 years 
in business, but what you may not know 
is that they’ve significantly upped their 
noodle and banh mi game. Pho comes in 
convenient disposable bowls with the 
noodles, herbs, chiles, and bean sprouts 
already packed prettily inside, ready to 
receive a hot blast of broth and meat. 
This maneuver activates them into spot- 
on slurping texture and temperature. A 
large goes for $7.99. Banh mi are under 
$5 and huge — buy a bunch, hack them 
up, and let the group of hounds you call 
your friends have at them. Their Impe¬ 
rial egg rolls are delicious — thin, cigar¬ 
like things more crunch than anything. 
In fact, the entire gamut of little fried 
Asian things go for under $5 an order: 
chicken wings, butterfiy shrimp, cream 
cheese wontons, potstickers, and more. 
The Grant and Lasalle location is noth¬ 
ing short of a takeout paragon — nobody 
does it swifter. 

113 W. Grant St., Minneapolis | 612-870-1218 
thelotusrestaurant.com 

DIY (KINDA) AT ST. PAUL MEAT 
SHOP 

Do you have a little (but not that big) 
DIY streak? Then this is what you do. 
Head over to St. Paul Meat Shop whole- 
animal butchershop and gather supplies. 
They do incredible handmade tube 
meats of all sorts including hot dogs, 
boudin blanc, and bunches of sausages. 
Grill them, fry them, bake them, boil 
them — you pick. Then, tuck in a bun. But 
don’t call it good just yet: Their freezer 
is stocked with pans of scratch-made 
family-sized sides like mac and cheese, 
handmade tater tots, mashed potatoes, 
and gravy, long garlic breads slathered 
with garlic butter, smoked potato salads, 
and lots more. On some occasions, they 
even sell scratch-made pie. PIE! 

1674 Grand Ave., St. Paul | 651- 698-2536 
stpaulmeatshop.com 

PIZZA, CHICKEN, AND 
RIDICULOUSNESS AT BOSS 
CHICKEN & PIZZA 

Chicken and pizza could have only 
become so inextricably linked thanks to 
indecisiveness and the resultant ruckus 
when one person’s desires trump an¬ 
other’s. Because really, if you’re having 
pizza, does one really need an appetizer 
of wings? To avoid this ruckus, go to 
Boss Pizza and Chicken, for it is a place 
where bacon cheeseburger pizza meets 
jalapeno hot wings; where chicken bacon 
ranch calzones can come together with 
something called “rancheroni.” You can 
order it all, with extra sauce, and the guy 


FIRE 

LATE 

GRILL HOUSE B COCKTAIL BAR 

BEST BURGER 
AND BEER IN TOWN 



FIRELAKE GRILL HOUSE & COCKTAIL BAR 
FIRELAKERESTAURANT.COM 

RADISSON BLU | MALL OE AMERICA 
+1 [952] 851-4040 
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www.LegacyChocolates.com 


Impress friends @ 

INFLUENCE TASTE BUDS 

CAUTION: MAY CAUSE CHOCOLATE ENVY. 

Share responsibly. 


Corner of E. 4th 8 N. Robert Street 
Downtown St. Paul 



Celebrate St. Pat’s Day with Us! 


Thursday 
thru Saturday 




^ March 17th 
^ thru March 19th 



THURSDAY, 
MARCH T7 

5:30AM 

K102’s Chris Carr & Co. 
morning show live broadcast 
2:00PM 

Live Music - Holy Ground 

6:30PM 

Live Irish Dancers 

7:30PM 

Live Music-Tim Malloy’s 

8:00PM 

DJ in Donegal Club Lounge 


FRIDAY, 

MARCH 18 

4:00PM 
Happy Hour 
8:00PM 

Live Music - Devouring Maidens 

SATURDAY, 
MARCH 19 

2:00PM 

Live Music - Jane Plank 

7:00PM 

Live Music-Tim Malloy’s 


Located at 169 & 394, St. Louis Pork | 952.367.5070 /^i 

IMSH II 


www.KipsPub.com 


NOW INfSESSION 



Rondy Reeves, “Capridio" 2016, acrylic on canvas, 32 'A x 38 'A inches 


A RANDY REEVES RETROSPECTIVE 

JANUARY 15 - MARCH 18, 2016 



OPIENING NIGHT FRAMING SERVICES & GALLERY 

2836 LYNDALE AVENUE SOUTH • MINNEAPOLIS 
Tel: 6 12-872-2325 • Fax:6 12-872-2385 

Visit onframe-art.com to view our featured local artists 


Mon-Fri 8:30AM - 5PM / Sat 10:30AM - 4PM / Closed Sunday 
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—/ CAFE & CATERING 




Monday Night 
Date Night 

: Tuesday Night 
Gluten Free 
I Dinner 

Wednesday 
I Night 

1/2 Price Bottles 

OF Wine 

! Saturday 
AND Sunday 
Family Style 
Brunch 
10AM-2PM 




Lunch { 

TuE-FRI 11AM-2PM ^ 

Dinner g 
Mon-Sat 5-iopm | 

Kitchen || 
Closes at 9pm I 


m 






130 Se Warwick St. 
Minneapolis, Mn 55414 | 612-378-0237 

WWW.SIGNATURECAFE.NET 



THANKS 




* FULL AUTHENTIC CREEK MENU 

* FULL BAR* 

* DAILY SPECIALS* 

* CARRY OUTS * 

* BEAUTIFUL OUTDOOR PATlOf * 

Ir 


HOURS; 

Tues-Fri 4:30pm-llpm 
Sat 1 lam-11 pm 
Sun llam-IOpm 

626 West Lake Street, Minneapolis 
612.825.9922 I www.ltsGreekToMeMN.coni 




on the other end of the phone will take 
you completely seriously. Order online 
for seriously big groups: Looking for 14 
pounds of mashed potatoes and gravy? 
They got that. 

5501 34th Ave. S., Minneapolis | 612-727-2677 
bosspizzaandchicken.com 

-MECCA BOS 

NON-ALCOHOLIC COCKTAILS IN 
THE TWIN COIES: WHERE TO GET 
THE BEST WITHOUT THE BOOZE 

Are you giving your liver a break for 
the night? Or perhaps you’ve volunteered 
to be the designated driver? Whatever 
your reason for not imbibing, if you dread 
another night at the bar sipping sparkling 
water with a slice of lime while your 
friends get to enjoy drinks with exotic 
ingredients and nuanced flavors, you’re 
just not at the right bar. 

Here are a few tips on what makes a 
good non-alcoholic cocktail and where 
to get one. And while we can guarantee 
you’ll enjoy your sober drinking, we can’t 
promise that you won’t And your drunk 
friends a lot less entertaining and more 
annoying than you used to. 

1. FIND A PLACE THAT TAKES ITS 
BAR PROGRAM SERIOUSLY. 

This might seem counter-intuitive. 
After all, if a restaurant or bar is really 
into the flne art of combining spirits with 
other esoteric ingredients for a cocktail 
that strikes a perfect balance, won’t they 
think it’s sacrilege to leave out the gin, 
vodka, or whiskey that is typically the star 
of the show? Quite the contrary. A skilled 
bartender will consider it a challenge — in 
a good way — to make you a tasty drink 
without the alcohol, and will have the 
knowledge and ingredients to do it. 

A Arst-rate bar is stocked with great 
building blocks: freshly squeezed juices, 
aromatic bitters, infused simple syrups, 
sodas made in-house. Starting with stellar 
individual components makes for a better 
end result. Case in point: Parlour Bar in 
the North Loop, where head bartender 
Sean Jones uses the house-made ginger 
beer to spice up non-alcoholic cocktails. 
His booze-free version of the bar’s spicy 
Margarita was a mouth-tingling mix of 
spicy, sweet, and citrus. ‘T take just as 
much care with a non-alcoholic drink as 
I do with any drink we make,” he says. 

2. LOOK FOR A MENU THAT LISTS 
MORE THAN NA BEER. 

If the menu lists a couple of liquor- 
free drink options, it’s a good sign that 
the bartenders have put some thought 
into coming up with tasty alternatives 
for folks who opt out of the hard stuff. 
Bradstreet Craftshouse features three 


Be'w'iCHeD 



DINNER MENU HAPPY HOUR 

NOW SERVED NON-SAT 5PN-10PN NON-FRI 2:30PN-6:30PN 

Serving several of MN’s finest craft beers and a 
delicious selection of wine from all over the world! 

www.bewicheddeli.com 

BE’WICHED I 800 Washington Ave. N. | Minneapolis, MN 55401 612.767.4330 



IMPERIAL&gfe^ 

CIGARETTES aLsTATE PRICING 
25% OFE GLASS PIPES I 10% OFF CIGARS 


FULL LINE OF E CIG | VARIEY OF HOOKA BRANDS 

Buy 2 E-Cig juice get 1 free. 


Lagoon Ave 


W. Lake St 
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Pannekoeken Huis 

FAMILY RESTAURANT 


One of the top rated breakfast 
restaurants in the Twin Cities, 

Specializing in exceptional 
comfort food for breakfast, 
lunch, & dinner. 

Open everyday, 

MonSat ^amSpm, Sun ^am-jpm 


Next to Miracle Mile Shopping Center. 
Located off Hwy 100 & Excelsior Blvd. 
4995 Excelsior Blvd. St Louis Park, MN 55416 

952 ' 920'2120 



The 


HARBIEI 

Brasserie 



2427 W. 43rd Street • Mpls 
612-354-2197 
lakeharrietbrasserie.eom 

0 o o 


^ An Open & Affirming 
Congregation 





First Christian Church 
(DISCIPLES OF CHRIST) 
Minneapolis, MN 


A welcoming 
community of faith 
in the heart of the 
Twin Cities 

Christian Education 
/Spiritual Formation: 

Adults 9:00am, Children 9:30am 
Worship: 10:30am 
(Nursery care provided) 

610 W. 28th Street 

(just off Lynda Ie & 28th) 

Mpls, MN. 55408/612-870-1868 

at SpringHouse Ministry Center 

www.fccnipls.org 



YOUR 

SPRING PARTY & 




SUPPLY 

HEADQUARTERS! 


THE SELECTION YOU WANT. THE QUANTITIES YOU NEED. THE PRICES YOU LOVE. 

434 Lakeside Ave. Mpls, Mn 55405 • 612.343.4300 • 2 Doors North Of The Mpls Farmers Market 
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hopkins center 

arts 


f »' 

Mar 5 

) 




t 


7pm Social 
8pm Concert 


f *" 

Pete Whitman X-tet 

The hard-swinging X-tet features 
original material performed by some 
of the best jazz musicians in the region. 


t 


0 Mar 8 

6pm Social 
. 7pm Concert 

Dessa 

Love of language lays the foundation 
for the work of Desso, who combines 
wit and poetic sensibilities in delicate 
and charged stories. 



7pm Social 
8pm Concert 

Shaun Johnson 

Suits. Edge. Energy. Contemporary 
songs with big bond punch. The Shaun 
Johnson Big Band Experience takes big 
bond music and fuses it with modern 
day mixes of oil genres. 


Tickets: 952-979-1111 

www.HopkinsArtsCenter.com 
nil Moinstreet, Hopkins 



15 minutes from Downtown Minneapolis 
FREE PARKING 


non-alcoholic cocktails on its menu, each 
with a unique taste, proving that, yes, 
you can mix distinctive drinks without 
spirits. Each one riffs on its alcohol-based 
original. The Minted Ricky has the same 
flavors as a Gin Ricky, the Art of Crafts 
will remind you of a ginger martini and 
the Persephone will put you in mind of a 
Cosmo. If none of those choices strikes 
your fancy, just talk to the bartender for 
other suggestions. 

3. KNOW WHAT FLAVOR PROFILES 
YOU LIKE. 

When you ask for a non-alcoholic 
cocktail, chances are the bartender will 
counter with a question of her own: What 
types of flavors do you like? Don’t stand 
there hemming and hawing, give them 
something to work with. Not sure how to 
put your preferences into words? Ralena 
Young, bar manager at Coup d’Etat in 
Uptown, offers this handy list to get 
you started: Do you favor sweet, salty, 
spicy, bitter, sour, or a combination? Still 
stumped? Think about the drinks you 
would normally order. Do you lean to¬ 
ward sweeter drinks like a Flirtini or do 
you prefer something citrusy like a Salty 
Dog? Do you gravitate to the deeper fla¬ 
vors of an Old Fashioned or a Manhattan? 
Armed with this information, a bartender 
has a much better chance of making you a 
mocktail you’ll enjoy. “There’s no reason 
a non-alcoholic drink can’t be just as en¬ 
joyable as its alcohol-based counterpart,” 
says Young, who should know. She won 
an NA drink competition with her Ruby 
Rose, which combines pomegranate juice, 
simple syrup, and soda water with cher¬ 
ries, lemon, and basil. 

4. MAKE FRIENDS WITH THE 
BARTENDER. 

Truly, this is a good piece of advice no 
matter what (getting a drink on the house 
every now and then is always a plus). But 
if you’re looking for a really good non¬ 
alcoholic cocktail, it’s even more impor¬ 
tant. For this reason, sitting at the bar is 
the way to go. It gives you a chance to chat 
with the bartender, get their input and 
give them your preferences. At Tongue 
in Cheek in St. Paul, there are no speciflc 
non-alcoholic drinks on the menu, but 
there is a section cleverly called Placebo 
Effect that lets customers know all they 
need to do is to put themselves in the 
capable hands of the talented bartenders. 
On a recent visit, after enjoying one of the 
booze-based cocktails, the Red Headed 
Stranger, which includes rye, vermouth, 
Amaro, bitters, and cherries, the need to 
drive home dictated a switch to an NA 
drink for the second round. Taking a cue 
from that drink, the bartender produced 
an NA version that echoed the flavors of 
the rye-driven original. 





Family Law That 
Respects The Family 

We welcome 
all families 


R. Leigh Frost law, ltd. £ 

Family Law that respects the family > 


265 West 7th Street, 
Suite 202 

St. Paul, MN 55102 
(651) 222-0672 


Divorce 


Parenting 

Schedules 


Child & Spousal 
Support 


I Antenuptial 
^ Agreements 


Paternity 


Cooperative 

Negotiating 


SACA 

FOOD 

SHELF 

FINANCIAL 

ONE 

CREDIT 

UNION 

[?>ISOT[E)Or 
[IROT 


HOPS FOR^n 
HUNGER^.U 

MICRO-BREW TASTING 
@ SOLAR ARTS BUILDING 

711 15TH AVE. MINNEAPOLIS, MN 55413 

JOIN US SATURDAY 

MARCH 26, 2016 

TIME: 5:00PM - 8:00PM 

TICKETS: 

PURCHASE YOUR TICKETS AT 

EVENTBRITE.COM 

LEWI mmm 

FOOD OFFERED 
BY CHOWGIRLS 

ALL PROCEEDS BENEFIT 
SACA FOOD SHELF 


PROCEEDS BENEFIT 


Southern Anoka 
Community Assistance 



PURCHASE YOUR TICKETS ONLINE 
ATHOPSFORHUNGER-4.EVENTBRITE.COM 


financiol 

one 
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Sweet Taste of 
CKildhood 


VflUD 




JiniEKFEIIEKE 


FEATURING THE TWIN CITIES 
TOP PERFORMERS &YDUI 




BRYANT-LAKE BOWL THEATER 

810 W LAKE ST, MINNEAPOLIS, MN 5S408 

SHOWTIME:10PMD00RS:9:30PIVl 

TICKETS: $8 IN ADVANCE, $10 DAY OF SHOW 

PH0NE:612-825-8949-0NLINE:WWW.BRVANTLAKEB0WL.C0M 


I HostedllMIDWESTEMIIVAWIDWIIIIIIIGCDMEDIAII/MAGICIAIIDtVIDHAIIIIS 


Guaranteed 

of ^(UitU! 


Try all of our 

9 Q^ieat ^Ioooaa! 


Ucui px^late^i 

^ (wen> 100 ifea/ui! 


O^uHe^ Oniu^! 

215 2nd Ave NW • Spring Grove, MN 55974 

www.springgrovesoda.com 





8th street Grill 

o TAPHOUSE o 


800 MARQUETTE AVENUE MINNEAPOLIS, MN ‘ 



KITCHEN 
OPEN LATE! 

HAPPY HOUR 

SPECIALS ON 
DRINKS & FOOD 

All Weekend, Every Weekend! 

44 BEERS 
ON TAP 


v.SthstreetgrillMNxom 


800 MARQUETTE AVENUE • MINNEAPOEIS • 612.349.5717 
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Best wood fire 
pizzas in town. 



96 Broadway St. N.E. I Mpis, MN 55413 

M-Th 11am-9pm I Fri 11am-10pm ■ Sat 12pm-10pm I Sun 12pm-9pm 

'^^3^6^2-379-3028 e 

www.elementpizza.com 



A seasonal, chef driven 
blend of cuisine, 
motivated by a iove 
for food and drink. 



10060 City Walk Dr 
Woodbury, MN 55129 
(651) 330-4804 

www.sovereign.kitchen 


5. KEEP AN OPEN MIND. 

Just like a box of Kraft mac & cheese is 
never going to taste like the three-cheese 
lobster pasta at your favorite restaurant, 
a non-alcoholic drink, no matter how 
skillfully and thoughtfully prepared, is 
never going to taste like your favorite 
Boulevardier. But that doesn’t mean that 
it can’t be enjoyable in its own way. 
BRADSTREET CRAFTSHOUSE 
1930 Hennepin Ave., Minneapolis 
Monday-Thursday, 4 p.m.-midnight; 

Friday 4 p.m.-2 a.m.; Saturday 10 a.m.-2 a.m.; 
Sunday 10 a.m.-midnight 

COUP D’ETAT 

2923 Girard Ave. S., Minneapolis 
Monday-Friday, 4 p.m.-2 a.m.; 

Saturday and Sunday 11 a.m.-2 a.m. 

PARLOUR BAR 

730 N. Washington Ave., Minneapolis 
Tuesday-Saturday, 5 p.m.-2 a.m., 

Sunday and Monday, 5 p.m.-midnight 

TONGUE IN CHEEK 

989 Payne Ave., St. Paul 
Tuesday-Thursday, 4 p.m.-10 p.m.; 

Friday 4 p.m.-11 p.m., 

Saturday 10 a.m.-2 p.m., 4 p.m.-11 p.m., 

Sunday, 10 a.m.-2 p.m., 4 p.m.-10 p.m. 

-MARY JO RASMUSSEN 

5 OF THE FINEST LOCAL SOUR 
BEERS TO TRY 

A sour is not a style of beer like an ale 
or a lager, it’s more of a flavor profile. Any 
beer — even stouts and porters — can be 
turned sour. 

Traditionally, the process involves 
allowing a wild culture of yeast to spon¬ 
taneously ferment a beer while it ages in 
a barrel. However, that process is quite 
protracted, and smaller brewers now 
sour their beers in closed kettles using 
lactobacillus — the same bacteria used to 
make sourdough bread — to do the work 
in a fraction of the time. The relative ease 
of making a sour has created something of 
a renaissance in the industry. Now, sour 
beers stand to do for tartness what IPAs 
did for bitterness in the early 2010s — to 
totally normalize a strong, odd taste to 
the palate of the American beer drinker. 

Here are five sour beers you should be 
sipping. 

5. FAIR STATE CROMULENCE 

Sour wheat beer, 4.0% ABV, Availability: 
On tap at the brewery and in 22 oz bottles 
The ugly side of brewing a sour beer 
is that the process drives up the price. 22 
oz and 750 ml bombers typically run $12- 
$20, with some getting into the signed- 
copy-of-Blonde on Blonde territory. Then 
there’s the always utilitarian Fair State 
Co-op, whose Cromulence gives you the 
sour beer experience for the agreeable 
price of $5 per bottle. 

Cromulence — taken from the Simp- 



Half off all local taps, rail drinks, and appetizers. 
Free shuttle to every Wild home game this season! 

255 East 6th Street / St. Paul, Minnesota / 651-756-8909 

www.oxcartalehouse.com 



iTextile Center 

A national center for fiber art 


APKILl'lDAM-lfM 
DONATION DllOf OFF 

AFKIlJ-t-UM 
PREVIEW SALE 
ilS/WS MPMiaS 

AprieMam-ipm 
IHE BIG SALE! 

ADMlMONlP 

lUENIAUaiON-lPM 

BAGIAIE-IPM 
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COMPAN 


SERVING HAPPINESS 

(... and beer, many, many types of beer) 

612.259.7147 5416 Penn Avenue South REDWAGON-MPLS.COM 



HOURS: NON-SUN 5:00 PN -2:00 AN 
HAPPY HOUR: 5PN-7PN 


LATIN BISTRO 


501 EAST HENNEP H AVENUE 


MINNEAPOLIS, NN 55414 


612-331-3360 


WWW.CONGALATNBSTRO.CON 




THE BEST 

PAELLA 


IN MINNESOTA! 
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1314 CENTRAL AVE NE 
MINNEAPOLIS. MN 55418 
6I2-789-7630 

WWW.IDEALWNER.COM 



STREET-STYLE 
TACOS, loc€il 
BEERS AND 


MARGARITAS! 


EMAIL TACOTRUCK(a)RUSTYTACOMN.COM 
TO BOOK THE TACO TRUCK 

St. Paul (35E & Randolph) 

NE Minneapolis (E Hennepin & Central Ave) 
Maple Grove (494 & Bass Lake Rd) 

n ^ RUSTYTACOMN.COM 

52016 Rusty Taco. Inc. BWW2016-575 


sons neologism “cromulent,” meaning 
“adequate” — also has a very utilitarian 
taste. As far as sours go, it’s pretty mild. 
There’s not much of that lip-puckering 
tartness you find in an imported sour 
at twice the price, and that’s probably 
thanks to the freshness of the lemon and 
orange. Fair State’s LACTOBAC series is 
only sold at the brewery. 

4. BOOM ISLAND OUDE FUNK 

Belgian-style sour ale, 4.8% ABV, Avail¬ 
ability: On tap at the brewery and in 375 ml 
bottles 

The first of the Spontaneous Series for 
Belgian-minded Boom Island, Oude Funk 
has a distinctive Flemish fiavor. It’s one 
of the most traditional beers on this list, 
mimicking a lambic or a gueuze, both an¬ 
cient brews that the modern sour draws 
from. Like all of Boom Island’s concoc¬ 
tions, Oude Funk is extremely wheaty, 
and there’s an apparent chew to the body. 
Vinegar and strong lemon scents leap off 
the glass, reminding you that what’s in¬ 
side isn’t just a normal witbier. 

Aged for three years in oak barrels at 
Boom Island, this dutifully fermented 
small-serving beer is a pricey option. 
You’re basically paying for its rent on 
the microbrewery’s brew fioor. Because 
of that, it’s better saved for a special oc¬ 
casion — though a few sours over char- 
cuterie is an occasion that doesn’t pop up 
nearly enough. 

3. EASTLAKE KIRBY PUCKER 
SERIES 

Sour wheat beer, 4.5% ABV, Availability: 
On tap at the brewery 

Nestled in a corner of the Midtown 
Global Market, Eastlake Craft Brewery 
has been running a robust sour series for 
the last year while going mostly unnoticed. 
Their Kirby Pucker line is now in its fourth 
iteration, and the brewery is tapping a ket¬ 
tle-soured pale lager. Head brewer Ryan 
Pitman likens it to a sour PBR, but in truth, 
it’s a tarty twist on the brewery’s Laeger- 
Hagemeister. The paleness gives the beer a 
dryer finish than most sours, and it pours a 
familiar straw yellow, but that’s where the 
PBR comparisons stop. 

While sourness is the most prominent 
taste in the no. 4 brew, Eastlake also has 
the no. 3 oak-aged red sour on tap in their 
brewery. The fiavor of the no. 3 is far more 
complex — the oakiness of the barrel 
bleeds into a heavy malt profile and some 
red wine fiavors. Whenever you make it 
to their centrally located taproom (most 
sours are not sold in their already-limited 
liquor store selection), they always have 
a Kirby Pucker of some variety pouring. 
It’s one of the most accessible (and afford¬ 
able) sour programs in the Twin Cities, so 
check in frequently, as new sours roll out 
roughly every two months. 




HABITATION 

FURNISHING + DESIGN 


4317 EXCELSIOR BOULEVARD | ST. LOUIS PARK, MN 55416 
952.426.3548 | HABITATIONDESIGN.COM 
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HAPPY HOUR 

Sunday-Thursday: 3p-6:30p, 1/2 Price Apps 

All craft beers $5 | Domestic bottle beer $3 | Rail drinks $3 
Margarita $5 | $2 off wine glass 


INDUSTRY NIGHT : SUNDAY/MONDAY 

Industry professionals bring your clock out slip for 2 for 1 drinks 1 


Bluefox Indian 
Bar 8 e Grill 


5377 W 16th St, 

St Louis Park, MN 55416 
(952) 500-8836 




BLUEFOXMN.COM 



Get your fill of Chinese Food, Japanese Food, 
Pho Noodles, Stone and Blue Crab, 
Snails/Clams/Oysters, Crawfish, and more! 




Near 35W & County Road 42 • 952-892-0333 • www.miyavibuffet.com 



^HO[j 


Just off of Highway 100 | FREE Parking 


SEATS TODAY! Pm’^ PmT^ 


Excelsior 

&Grand 


Cluldrerfe . 

i_i Hospitals and Clinics 

redtable of Minnesota 


#happyplace 

PinofsPallete.com/stlouispark 


4712 Excelsior Blvd 
St. Louis Park, MN 55345 
612.440.6744 



Iconic Minneapolis 
Bar & Real Estate . 


for Sale 


Cdl ! 

f.- - 1 




summit 

retail group 


Contact Rob Clapp, Broker 

612 . 508.6350 

Rob@SummitGroupMN.com 




COMMERCIAL 


Twin Cities Retail, Restaurant, Bar & Brewery Specialist 

Due to the confidentiality of this offering the above photograph is a stock photo and is not an actual image of the property. 


30 RESTAURANT GUIDE citypages.com march 2, 2016 























■'» yCv®^ 


f-'^® 


ALL THIS ART 

FOR $18 A MONTH 


ART 


1420 S Washington Ave • MPLS, MN 55454 

southerntheater.org 



2. BENT BREWSTILLERY FUNKED 
UP SERIES 

Berliner weiss, 6.6% ABV, Availability: On 
tap at the brewery and in 16 oz bottles 

It’s up for debate whether a traditional 
berliner weiss falls into the sour category, 
but when it’s been fed to loads of Brettan- 
omyces and lactobacillus bacteria and left 
to age in oak for a year, it takes on a de¬ 
finitive, undeniable sour characteristic. 
Roseville’s Bent Brewstillery has an ex¬ 
cellent line of sour Berliners under their 
Funked Up label, with their current baby 
being no. 9, Kentucky Road. What sets 
this whiskey-aged offering apart from its 
competition is the soothing vanilla fiavor 
that backs up the barnyard funk. 

Bent is also selling their no. 13, named 
Squishy Brett Hop, which leans on the 
fruit profiles of mango and white apricot, 
but Kentucky Road has been the most 
unique of six barrel-fermented beers 
they’ve brought to market. As far as sours 
in the Gopher State go, it’s nearly the 
best brew you can pour in your snifter. 
It’s highly acidic, though — to the point 
where you might want to snack on some 
soda crackers between gulps. 

1. SURLY PENTAGRAM 

Sour dark ale, 6.6% ABV, Availability: On 
tap at the brewery and in 750 ml bottles 

At this point, it’s tacky to say that Surly 
has the best anything in Minnesota, but 
the devilishly complex Pentagram is tru¬ 
ly, incontestably the best sour been in the 
North Star State. Paste Magazine named 
it the 22nd best sour in the country, and 
the beer holds an enviable Beer Advocate 
rating of 92, but a pour of the sticky sour 
dark ale holds up to the critical adulation. 
Served in a wine bottle sealed with the 
wax from a necromancer’s paraffin, the 
beer pours a red mahogany. 

The odor of the red wine barrels it’s 
aged in jumps out of the glass. The scent 
alone is intoxicating — maybe it’s the tacit 
tobacco notes or the fact that this beer is 
brewed by the devil himself, but either 
way, you could only smell this Brettan- 
omyces-fermented beer and never taste 
it and still get the experience. But what 
you’ll miss is the lurking sourness that 
hangs on the back end of a sip — a tart 
that’s strong enough to make your fillings 
hurt. Swallow slow, and enjoy the melon 
and sour cherry fiavors of this wild-fer¬ 
mented master stroke. 

-JERARD FAGERBERG 

CHECK OUT SOME OF THE 
WORLD’S BEST CHEFS AT 
SPOON AND STABLE 

By now you know that Gavin Kaysen of 
Spoon and Stable has the kind of world- 



James Ballentine 


Uptown 

■ m A f P0ST246 

VrW 

A Century Old, But We 
Don’t Act Like It. 


MINNESOT/ 


— LA! 




AMtRIO>’«4 


Award Winning Karaoke 
Full Menu I Live Music I Beer & Booze 


2916 Lyndale Ave S 
www.uptownvfw246.org 
# f (612)823-6233 
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THE NEIGHBORHOOD 

OLD SCHOOL 






WITH A 

★ MODERN TWISTS 


AWARD WINNING BURGERS PLUS 30+ CRAFT BEERS 
HAND SELECTED WINES SERVED DAILY 


Red Cow 


fine burgers, beer &, wine 


RedCowMN.com 


NORTH LOOP 2081st Ave N • 612.238.0050 
MINNEAPOLIS 3624 W 50th • 612.767.4411 
ST. PAUL 393 Selby • 651.789.0545 . 


NOW IN THREE 
TWIN CITIES 
LOCATIONS 







s ftfstm YouK 

% CASTCf HAM! 

‘ «/> 





• 7PM - 5:30PM I6SS6IOAM - 4PM 

1833 EAST 38" ST I MPLS. MN 55407 I 612-729-6636 


Taste from a Unique Collection 
of Inns, Wineries, Breweries and Historic 
Sites in the scenic St. Croix Valley. 

A Toast to the Valley guides you on this journey. 

www.atoasttothevalley.org 
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GLOBAL GRUB 
CRAFTED LOCALLY 



Small-batch coffee 
roasted dally. 


Breakfast and lunch 
scratch-baked every morning. 


Sustainable Fair Trade 
Organic Ingredients. 



WWW, upcoffeeroasters.com 
phone: 612.728.7208 
1901 Traffic Street, N.E. Minneapolis 


"Plie Mouse of Mope 
Sunday Series 



Katie M cMahon 


Riverdance songstress Katie McMahon 
performs with her own band and troupe 
of Irish dancers, playing Irish traditional 
music with a Classical edge. 



2 p.m. in the Sanctuary 
Pree & Open to the f*ubiic 


TTcM ouse of Mope r resbyterian Oburch 
7^7 Summit/\venue 

StTauIMN 1-227-^511 

www.lToKcInurcin.org • KoK@KoKcKurcK.org 


class chefly pedigree that our town has 
rarely seen. He worked under some of 
the biggest names in America during 
his many years in New York City, which 
means he runs in big-name food circles. 

But perhaps more important than 
all of that, Kaysen says he wanted to do 
something good. Something good for the 
community, something good for char¬ 
ity, something good for Minneapolis and 
New York, and everyone all around. So 
he’s created what he’s calling the Synergy 
Series, where he’ll shut down Spoon and 
Stable for one Thursday each quarter, and 
bring in one of the biggest names in food, 
anywhere. 

Tickets to dine with one of four Mi- 
chelin starred chefs are $295 each, and a 
quarter of the revenues will go to charity. 
A limited quantity of tickets for the up- 
close-and-personal chef’s bar will go for 
$395. 

You can purchase tickets at thesyner- 
gyseries.com, as well as read chef bios, 
find out more about the charities, and 
watch a little video about what Kaysen 
was thinking when he decided to create 
the series. You’ll also briefly meet each 
chef if you’re not already familiar. 

Each ticket includes a multi-course 
dinner with beverage pairings and all 
service fees (tax and tip). Tickets will 
be available 60 days in advance of each 
dinner and the restaurant is unable to 
provide refunds or accept cancellations. 

Kaysen also mentioned that on event 
nights, he will keep the lounge area of 
Spoon and Stable open to the general 
public, serve the bar menu, and ask each 
chef to create a specialty bar item for pur¬ 
chase. 

“That way if a 20-year-old line cook 
wants to come in and try something by 
April Bloomfield or Daniel [Boulud], they 
can.” 

It also seems like kind of a cool way to 
show off New York City to Minneapolis, 
but also show off Minneapolis to New 
York. 

Act fast, as the tickets will surely sell 
out. 

THE LINEUP: 

Chef Michael White of the Altamarea group, 
April 28, 2016 

Chef Michael Anthony of Gramercy Tavern 
and Untitled, June 16, 2016 
Chef April Bloomfield of The Spotted Pig 
& The Breslin, October 13, 2016 

Chef Daniel Boulud of Restaurant Daniel, 
December 15, 2016 

211 N. 1st St., Minneapolis | 612-224-9850 
spoonandstable.com 

-MECCA BOS 
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1 2324 Lyndale Ave. S, 

Uptown, MPLS • 612.377.3532 

leanineFowermpIs-com 

BEST PUU IN' 
MINNEAPOLIS 

Since 1952 Onlv Ihe fr®*®** IneredienEj! 

IIVO HEW HAPPY HOURS! 

Mpm & 10 ; 30 - 12 ; 30 am ^ ^ 

7 0AYSAWEER1 

WIHE WEDNESDAY! 

1/2 Price on Wine! 

■ * • 

T B Follow us on Facebook & TwiUer! 
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Voted/ BEST burners 
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Voted/ BEST burners 
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8512 PiLLSBURY Ave S • Bloomington, MN 

952 881 7223 



URBAN FORAGE MAKES WINE 
FROM STUEE DESTINED TO BE 
TOSSED AWAY 

The idea of turning waste into wine 
sounds less crazy if you consider its ori¬ 
gins: the urge to get alcohol when you’re 
broke. 

Jeff Zeitler was a short-on-cash college 
student with an interest in making booze. 
But the raw material was expensive and 
hard to come by. Twenty years ago, home 
brew stores didn’t pepper the Twin Cities 
as they do now, and even if they did, im¬ 
ported Chardonnay juice was a luxury for 
a college dude. 

‘T just wanted to make alcohol with 
whatever I could find. So I got some apple 
juice from the grocery store and made 
some not very good hard cider,” says 
Zeitler. 

Still, he was undeterred. 

‘T saw mulberries falling on the ground 
all over the place, and got the idea that I 
could make some wine out of them.” It 
turned out pretty good. 

He kept at it. Now, 20 years later, he 
and his wife and business partner, Gita 
Zeitler, have a good enough product to 
bring to market. 

Urban Forage Winery and Cider House 
has opened on East Lake Street. When 
people ask, “Where’s the vineyard?” 
Zeitler has to launch into his tale of forag¬ 
ing. 

“People are all too happy to have us 
come and pick their apples,” he says, de¬ 
scribing their method for gathering the 
raw materials for dry apple wine and 
cherry apple hard cider. 

The process goes like this: The Zeitlers 
get in their minivan with a tarp and 50 
burlap sacks they inherited from a coffee 
roaster. They hook a pole to the top of a 
tree, and then shake. 

“Usually if there’s a tree in someone’s 
back yard, they’ve inherited it from the 
previous owner or even the owner before 
that. Ten to 15 bushels of apples can fall 
on the ground from one tree. They can 
rot, and attract bees, and people don’t like 
that.” 

Which is why people like to see the 
Zeitlers show up. They focus on trees 
within five miles of the winery to keep it 
local. 

Not every ingredient is foraged, but 
they take care to source supplemental 
produce locally as well. Their upcoming 
batch of mead will use honey purchased 
from an apiary in Hinkley, since it was too 
difficult to forage the amount required. 

Grocery-store seconds are also fair 
game. They recently bought a bunch of 
cane sugar in damaged packaging from 
Co-op Partners, stuff that’s perfectly ed- 


MM I District 

f/D E N T A L 


A Dentist 
That Feels Like 
Home 



Mill District Dental 

1026 Washington Ave S #100 • Mpis 
612.877.8886 
milldistrictdental.com 



302 13th Avenue NE 
Mpls, MN 55413 

612.676.1300 


The Real Deal Fish & Chips. 
Locally Owned and Operated. 

www.theanchorfishandchips.com 
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Grow it. Raise it/ " ' 
preserve it, Pr^ai^ it 


Food & Farms Weekend 


I 


Di^ountendsv 
March 15 


April 15-17, 2016 


Take control of your food destiny! 


Learn new skills at this unique all-inclusive weekend all about food. Classes on 
everything from beekeeping and raising chickens to gardening techniques to 
cooking, canning and freezing to lacto-fermenting and more! Field trips to local 
natural produce and animal farmers. Keynote speakers Lucie Anderson 
(co-founder of Locally Laid) and Lynn Gordon (founder of French Meadow Bakery 
and Cafe). Fantastic meals and comfy lodging - commuter rates also available. 


Audubon Center of the North Woods 


on Grindstone Lake near Sandstone, MN 


audubon-center.org • 888-404-7743 



SHUTTLE TO ALL WILD HOME GAMES AND ALL 
EVENTS AT XCEL ENERGY CENTER! 


VOTED BEST RESAURANT ON W. 7^^ BY CITY PAGES 


1305 W 7th St, St. Paul, MN 55102 • 651.228.1408 
WWW.BENNETTSCHOPANDRAILHOUSE.COM 


MON - FRI OPEN AT 11AM I SAT & SUN OPENS AT 9AM FOR BREAKFAST 


ible but would have otherwise wound up 
in the waste stream. 

Summer will yield rhubarb, dandelion, 
and even carrot wine. Zeitler says not to 
worry. It doesn’t taste that carroty. ‘‘It’s a 
little more peachy.” 

Urban Forage Winery & Cider House is 
now operating as a retail outlet. They’re in 
the process of building a taproom, which 
they hope to open sometime this year. 
Samples are available before you buy. 

3016 E. Lake St., Minneapolis | 651-235-2726 
urbanforagewinery.com 

-MECCA BOS 

SHOULDN’T YOUR MIXER BE AS 
GOOD AS YOUR BOOZE? WELL, 
DUH, SAYS BLUE HENN 

At last count, Minnesota was home to 
no fewer than 15 micro distilleries, with 
more on the way. You can enjoy artisan 
aquavit, vodka, gin, whiskey, bourbon, 
rye, rum, even a Minnesota-made grappa. 
So why are you mixing all these carefully 
crafted spirits with grocery store juices, 
sodas, and tonics? 

As lovers of a good gin & tonic, that 
was the question friends Kari Madore 
and Julia Brosz asked themselves. But be¬ 
ing creative types, instead of shrugging 
their shoulders and making do with the 
least objectionable of the commercially 
made products, they decided to create 
their own tonic. After much research, 
and lots of experimenting and taste test¬ 
ing, they debuted Blue Henn Tonic Syrup, 
a mixer made with as much care as the 
local spirits that inspired it. 

There are lots of ways to make tonic, 
and while Madore and Brosz don’t want 
to reveal any proprietary secrets, they 
will divulge that they start the process 
by steeping bark from the cinchona tree, 
native to Peru. The bark is very bitter, 
and contains quinine, which, if you re¬ 
member your high school history, was 
used by British soldiers in colonial India 
to combat malaria. Along the way, some 
enterprising Brit figured out that mixing 
quinine with sugar and carbonated water 
made the bitter medicine more palatable. 
And what the heck, why not add some gin 
and make it a party? Thus the venerable G 
& T was born. 

While the drink is still as popular as 
ever, the tonic has changed dramatically 
over the years. Most mass produced ver¬ 
sions do not use cinchona bark (so don’t 
contain any quinine), but rely on artificial 
flavors to get that astringent quality and 
on high fructose corn syrup as a sweeten¬ 
er. Blue Henn takes tonic back to its roots. 
In addition to the traditional cinchona 
bark, the small-batch tonic is made with 
organic herbs, natural citrus oils, and 
cane sugar. The resulting concentrated 
syrup needs to be diluted, typically with 


BREWING BEER AT 
VINE PARK BREWING IS AS 

EASY AS 1.2.3. 

5r£P/;MAKE 
A RESERVATION AT 
651.228.1355 & 

SELECT YOUR RECIPE 
FROM OVER 50 
CHOICES. 

STEP 2} WE WILL 
MONITOR YOUR BEER 
AS IT FERMENTS ANO 
COLO AGES UNTIL 
BOTTLING OAY. 

STEP 3) FILL ANO 
CAP YOUR BREW IN 
22oz BOTTLES. 

Your beer is cold, carbonated and ready to 
sample on bottling day. Take tbe rest borne to 
enjoy & share with friends! 

1254 WEST 7TH ST • ST. PAUL • 651-228-1355 
WWW.VINEPARK.COM • FACEBOOK.COM/VINEPARK 
TWITTER.COM/VINE_PARK_BREW 
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MonticeLLo Minneapolis 
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I ORDER ONLINE ^ 

TAKE OUT I CATERINC I DELIVERY 


TOP VALU LIQUORS 



Please join u^fem WeasiMarcl9th;®6-9pm 

piiiui:FKP 

with: FREEm^r Beer Tasting: 

^ WineTestings Clown Shoes Brewing 


Murzyn Half 530 Mill St NE, Columbia Heights • Plus LIVEMuslcl 


March Wine 
of the Month! 


Dark Horse Vineyards 

$597 


March Specials Prices good through 3/31/16 



Red Hook 12 Bottles - 


Jameson Irish Whiskey Liters - 


'"'$5.97 

■■■$11.97 

Evan Williams Liters - 

Jim Beam 1.75liter - 

$10.97 
— $24.97 

■■■$13.97 

2 Gingers Irish Whiskey 750ml'"" 

— $16.97 

$10.97 

Tullamore Dew Irish Whiskey 750ml-$16.97 

■■■$16.97 

Pinnacle Vodka Liters - 

. $9.97 

$22.97 

Black Velvet Liters - 

$7.97 


4950 Central Ave, Columbia Heights 763 . 706.3819 

2105 37th Ave, Columbia Heights 763 . 706.3813 

Check out our website at www.topvaluliquor.com or 
like us on Facebook to keep up to date with all of our specials and events! 







GNOME 


D 2-4PI 


200+SCOTCH & WHISKIES 
89 CRAFT DRAFT BEERS 
CONTEMPORARY CUISINE 

498 selby avenue | st. paul | 651.287.2018 
www.thehappygnome.com 


FEATURING OVER 60 LOCAL AND NATIONAL ONE OF KIND CASK ALES. 
TICKETS ARE $60 AND INCLUDE BEER, FOOD, AND FUN! 

VISIT EVENTBRITE.COM TO PURCHASE YOUR TICKET TODAY! 
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Vrooners 

^s^eu 

An upscale casual dining and music venue 
minutes from Downtown Minneapolis 

live music DAILY 

NO COVER CHARGE 

V/ew our menus and full music calendar at: 

www.CroonersLoungeMN.com 
On Highway 65, just north of 694 on Moore Lake | 763-571-9020 



APIUL MO, 2016 
BITER FiliS, Wl 


S0+ HOURS OF FREE 


ROOTS & BLUEGRASS BAND COMPETITION 
SINGER/SONGWRITER COMPETITION 
BEER & WINE TASTING 
WORKSHOPS, OPEN JAMS & MORE! 


soda water, for use in drinks. The flavor 
profile is much more complex than a 
commercial tonic; there is a nice, warm 
spiciness along with floral notes, which 
combined with the sweetness from the 
cane sugar, nicely balance the bitterness 
of natural quinine. And here’s a fun party 
fact: quinine in cinchona bark fluoresces 
under black light. 

In addition to researching everything 
they could And out about tonic, the devel¬ 
opment process also included many, many 
trips to the grocery store where Madore 
and Brosz would hunt for ingredients 
that sparked their interest, take bags full 
of herbs home and experiment with dif¬ 
ferent combinations. Using friends and 
family as their taste testers/guinea pigs, 
they eventually hit on the Anal recipe. 
Now that they’re producing the tonic in 
larger quantities, many of the ingredients 
are sourced through the same wholesal¬ 
ers that local co-ops buy from. The cin¬ 
chona bark comes from South America. 

Brosz and Madore, who met as stu¬ 
dents at the U of M College of Design, put 
their artistic backgrounds to use design¬ 
ing the bottles and labels for the tonic. 
And although they recently expanded 
into a new commercial kitchen in Min¬ 
neapolis that they share with two other 
craft beverage makers, the duo, with help 
from their husbands, still do all the chop¬ 
ping, measuring, steeping, and mixing 
themselves. They also bottle the finished 
product, label it (you’ll And the brew date 
and batch number stamped on each bot¬ 
tle), and box it up. Until this past August, 
they delivered it personally, but are now 
working with a distributor, expanding to 
markets outside the metro area. “We pull 
weekend marathons, starting the process 
on Friday night, then working through 
Saturday and Sunday to All a pallet for 
the distributor,” says Madore. While 
currently busy scaling up production for 
their expanded market, they are already 
thinking about how to build on the suc¬ 
cess of their tonic. 

You’ll And Blue Henn tonic behind the 
bar at establishments around the metro, 
and it’s available at most major liquor 
stores. A 16-ounce bottle sells for $17.99 
and will make 21 drinks, give or take. The 
company’s website and Facebook page 
list upcoming events and demos where 
you can meet the makers. 

Here’s a recipe from Madore and Brosz 
for a BH Margarita (makes one drink): 

1.5 ounces tequila 
1.5 ounces Blue Henn Tonic Syrup 
Juice of one lime and one orange 
Sugar (to coat the rim of the glass) 

Put sugar on a plate; dip a glass in a bowl 
of water, then into sugar to coat the rim. 
Combine the tequila, tonic and citrus juices 
over ice in glass; stir to combine. 

-MARY JO RASMUSSEN 




CHECK OUT OUR BEAUTIFUL, 
NEWLY-REMODELED SPACE! 

• Family Owned and Operated 
• Table Service Sc Take-Out Available 
• Come Taste the Difference 


EMILY’S LEBANESE 
■DELICATESSEN* 


641 University Ave NE | MPLS | 612-379-4069 E? 



Original & Unique 
Art From 
90 Local Artists 


920 E Lake Street 
Mpis, MN 55407 | 612-965-8581 

www.theartshoppemgm.com 



Gentle, Sensitive, 
One-at-a-time 
24 Hour Return 
Available Weekends & Evenings 
651.633.4564 

.petsrememberedcremation.com . 
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^ursday, 

Mwth 17th 
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2pm-6piii 


7pm-10:30pm 


242 West 7th Street 1 Saint Poul 1^5102 
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,(l^orth Music 


THE BIG WU 

MARCH 4 & 5 


SPLINTERTONES 

MARCH 12 


KIND COUNTRY 

MARCH 25 


POP ROCKS 

MARCH 26 


WWW.LUTSEN.COM - 218-406-1320 


GIANT EASTER EGG HUNT 


APRIL 2 

Choo Choo Bob Show 


BOOKYOURTRIPATLUTSEN.COM 


Featuring Engineer Paul 


s^MONDAY 

THE CURRENT PRESENTS 

February 29 

HALEY BONAR 

March 7 

DUSTY HEART 

March 14 

TWILIGHT HOURS 

March 21 

ALAN SPARHAWK 

March 28 

COMMUNIST DAUGHTER 

(DUO) 


WEDNESDAY 

SPOTLIGHT NORTH 

March 2 

RACHEL KILGOUR 

March 9 

MOORS & MCCUMBER 

March 16 

CHARLIE PARR 

March 23 

FEEDING LEROY 

March 30 

GORDON THORNE 
with PHIL HEYWOOD 


030 NBPHBws mmm 


& INGBBOI^ VON 

in E)® 


the current 


SKI • BOARD • MUSIC FESTIVAL 
APRIL1&2-2016 


FREE OUTDOOR STAGL • 2 FOR 1 LIFT & LODGING 














































